




























別所 京子＊ 1　久保田 千絵＊ 2　小林 久子＊ 3　小川 聖子＊ 4
The optimal heating cooking condition of deep-fried chicken according
to female university students
– Characteristics of preference due to differences in cooking conditions –











　The difference between the use of cooking apparatus and cooking methods were compared through sensory 
evaluation by female university students. It measured the hours of food preparation time. The main objective 
was to make a good quality fried chicken. There were three types of cooking methods used: deep-fried, baked, 
and baked with the use of commercial seasoning. The same sauces were used for the three types of fried chicken. 
Baked chicken takes shorter cooking more than deep-fried one. The most preferred cooking method was baked 
using the commercial seasoning. However, dipping sauce for these three types of cooking methods were roughly 
the same.
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